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Investigation of diaphragma juglandis fructus extract fortified edible coating on the storage stability
of walnut kernels

POLATSS.

BIOMASS CONVERSION AND BIOREFINERY, cilt.15, sa.3, ss.3641-3652, 2025 (SCI-Expanded)

The evaluation of black carrot, green cabbage, grape, and apple juices as substrates for the
production of functional water kefir-like beverages.
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Elucidation of the impact of four different drying methods on the phenolics, volatiles, and color
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Color quality, ascorbic acid, total carotenoid, and volatile compounds of dried orange slices as
influenced by packaging methods and storage conditions
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The removal of foodborne pathogen biofilms with the treatment of ultrasound and/or organic acid
UNAL TURHAN E,, POLAT S.

Karadeniz Fen Bilimleri Dergisi, cilt.12, 2022 (Hakemli Dergi)

Comparison of Some Chemical, Textural and Sensorial Properties of Commercial Hazelnut-Cacao
Spreads
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GIDA, cilt.46, sa.1, ss.190-200, 2021 (Hakemli Dergi)
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OZELLIKLERINE ETKIiSi

AKYILDIZ A, POLAT S., AGCAM E.
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Inactivation Kinetics of Pectin Methyl Esterase under Thermosonicationand Thermal Pasteurisation
Process Conditions in Orange Juice

AGCAM E., POLAT S., AKYILDIZ A., FENERCIOGLU H.

Akademik Gida, cilt.14, sa.12, ss.85-91, 2016 (Hakemli Dergi)

Gida ambalajlamasinda nanoteknoloji uygulamalari: inorganik nanopartikiillerin kullanimi
POLAT S., FENERCIOGLU H.

Guda, cilt.39, sa.3, ss.184-194, 2014 (Hakemli Dergi)

Limon Eksisi Uretimi Uzerine Bir Arastirma

UCAN TURKMEN F., AKYILDIZ A, AGCAM E., POLAT S.

GIDA, cilt.39, sa.5, s5.283-290, 2014 (Hakemli Dergi)

Gida Ambalajlamasinda Nanoteknoloji Uygulamalari inorganik Nanopartikiillerin Kullanimi
POLAT S., FENERCIOGLU H.

GIDA/THE JOURNAL OF FOOD, cilt.39, sa.3, s5.187-194, 2014 (Hakemli Dergi)
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Nanoparticles in Food Packaging: Opportunities and Challenges

POLAT S., AGCAM E., DUNDAR B., AKYILDIZ A.

Health and Safety Aspects of Food Processing Technologies, Malik Abdiil, Erginkaya Zerrin, Erten Hiiseyin, Edit6r,
Springer, Cham, ss.571-611, 2019

Recent Studies on Healthy Nutrients Changing in Fruit Juices Processed with Non-thermal
Technologies

AGCAM E, DUNDAR B, POLAT S., AKYILDIZ A.

Health and Safety Aspects of Food Processing Technologies, Malik Abdiil, Erginkaya Zerrin, Erten Hiiseyin., Editér,
Springer International Publishing, Cham, ss.235-271, 2019

Food Applications of Carboxymethyl Cellulose

POLAT S, USLU M. K, Kiigiikozet A. O.

Carboxymethyl Cellulose Volume II Pharmaceutical and Industrial Applications, Ibrahim H. Mondal, Edit6ér, Nova
Science Publishers, New York, ss.73-92, 2019

Potato and Potato-Processing Technology

AKYILDIZ A, POLAT S., AGCAM E., FENERCIOGLU H.

Handbook of Vegetable Preservation and Processing, Hui, Y.H., Ogiil Evranuz E., Editér, CRC Press, Florida, ss.590-
621,2015
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Effects of added sugar content and fermentation on some properties of fermented sucuk

BENLI H., POLATSS.

3. International Eurasian Conference on Biological and Chemical Sciences, Ankara, Tiirkiye, 19 - 20 Mart 2020,
ss.512

Determination of the Antimicrobial and Antioxidant Effects of Sodom Apple (Calotropis procera)
Used in the Production of West African Cheese (WAGASHI)

ERGINKAYA Z., Mamoudou Anza A, KONURAY G., POLAT S.

1st International / 11th NationalFood Engineering Congress, 7 - 09 Kasim 2019

Recent concern in fresh and fresh-cut produce: The formation of L. monocytogenes based biofilm
UNAL TURHAN E, ERGINKAYA Z., POLAT S.

International Conference on Research of Agricultural and Food Technologies (I-CRAFT 2019), Adana, Tiirkiye, 3 -
05 Ekim 2019, ss.18-19

Effect of storage on textural properties of different strawberry cultivars

AGCAM E,, SARIDAS M. A, DUNDAR B, POLAT S, AKYILDIZ A, PAYDAS KARGI S.

Recent Applications In Modified Atmosphere Packaging Of Fruit And Vegetables, 23 - 25 Ekim 2018

The Risk of Biofilm Formation from Pathogenic Bacteria and Control Methods in fresh leafy
vegetable

UNAL TURHAN E, ERGINKAYA Z., POLAT S.

3rd International Mediterranean Science and Engineering Congress (IMSEC 2018), 24 - 26 Ekim 2018

The Effect of Thermosonication on Some Quality Parameters of Watermelon Juice

AGCAM E, DUNDAR B., POLAT S., AKYILDIZ A.

XIlIth International Conference of Food Physicists, 23 - 25 Ekim 2018

Effect of storage on textural properties of different strawberry cultivars

AGCAM E,, SARIDAS M. A, DUNDAR B., POLAT S., PAYDAS S.

XIlIth International Conference of Food Physicists, Antalya, Tiirkiye, 23 Ekim - 25 Kasim 2018, ss.141
Applications of metallic nanoparticles to fruits and vegetables in postharvest treatment

POLAT S.

4th International Agriculture Congress, 5 - 08 Temmuz 2018

Taze Yaprakli Sebzelerde Patojen Biyofilm Olusum Riski ve Kontrol Yontemleri

UNAL TURHAN E., ERGINKAYA Z., POLAT S.

International Mediterranean Science and Engineering Congress (IMSEC 2018), Adana, Tiirkiye, 24 - 26 Nisan 2018,
$5.636-640

Recent Applications In Modified Atmosphere Packaging Of Fruit And Vegetables

POLAT S., AGCAM E., DUNDAR B., AKYILDIZ A.

International Conference on RAW MATERIALS TO PROCESSED FOODS, Antalya, Tiirkiye, 11 - 13 Nisan 2018, ss.257
Production of Colored Lemonade and Effect of Heat Pasteurization on Quality Parameteres
AGCAM E., AKYILDIZ A, POLAT S, INAN N.

2nd Congress on Food Structure & Design, 26 - 28 Ekim 2016

Production of Colored Lemonade and Effect of Heat Pasteurization on Quality Parameters
AGCAM E., AKYILDIZ A., POLAT S, INAN N.

Second Congress of Food Structure and Design, Antalya, Tiirkiye, 26 - 28 Ekim 2016

Cinko oksit Igeren Polipropilen Esash Filmlerin Isik Gegirgenligi ve Mor Otesi Isinlar1 Absorbansi
POLAT S., FENERCIOGLU H.

Tiirkiye 12. Gida Kongresi, Tiirkiye, 5 - 07 Ekim 2016

Siiper Meyve Kus Kirazi Aronia melanocarpa

INAN N., AGCAM E., POLAT S., AKYILDIZ A.

Tiirkiye 12. Gida Kongresi, Edirne, Tiirkiye, 5 - 07 Ekim 2016

Turpun Raphanus Stativus L Biyoaktif Bilesenler A¢isindan Degerlendirilmesi

INAN N, AGCAM E,, POLAT S., AKYILDIZ A.



Her Yoniiyle Osmaniye, Osmaniye, Tiirkiye, 3 - 06 Mayis 2016
XVI. Turpun Raphanus sativus L Biyoaktif Bilesenler A¢isindan Degerlendirilmesi
INAN N, AGCAM E., POLAT S., GUN M., DUNDAR B., AKYILDIZ A.
Stratejik Kalkinmada Kent Degerleri Sempozyumu, Osmaniye, Tiirkiye, 3 - 05 Mayis 2016
XVIL. Effects of Emulsifiers and Lipolytic Enzymes on Pan Bread Properties
OZER M. S., POLATS.
15 th International Cereal and Bread Congress, 18 - 21 Nisan 2016
XVIII. Effect of Conventional Drying and Microwave Drying Operations on Quality Parameters of Plum
Pestil
GULER A, POLAT S., FENERCIOGLU H.
The 3rd International Symposium on Traditional Foods from Adriatic to Caucasus, 1 - 04 Ekim 2015, ss.55
XIX. Determination of fruit tea properties brewed in bags of various shapes and materials
POLAT S., FENERCIOGLU H., AKYILDIZ A.
Innovations in food packaging shelf life and food safety, Munich, Almanya, 15 - 17 Eylil 2015
XX. Effects of Zinc Oxide Nanoparticles on the Physical and Migration Properties of LDPE Films
POLAT S., FENERCIOGLU H., GUGLU M.
Innovations in Food Packaging, Shelf Life and Food Safety, 15 - 17 Eyliil 2015
XXI. The Effects of Microencapsulated L rhamnosus on Textural Properties of Sucuk
UNAL TURHAN E., ERGINKAYA Z., POLAT S.
2nd International Symposium on Fermented Meat, VALENSIYA, ispanya, 20 - 23 Ekim 2014, s5.120
XXII. Inactivation kinetics of pectin methylesterase under thermosonication and thermal process
conditions in orange juice
AGGCAM E., POLAT S., AKYILDIZ A, FENERCIOGLU H.
NAFI 2014 International Food Congress, Aydin, Tiirkiye, 26 - 29 Mayis 2014, ss.332
XXIIl. Effects Of Starch Type On some Properties Of Baked Foam Trays
AYGUN A, USLU M. K., POLAT S.
International Food Congress Novel Approaches in Food Industry NAFI 2014, Aydin, Tiirkiye, 26 Mayis 2014 - 29
Mayis 2015
XXIV. The Effects Of Various Supplementary Materials On the Properties of Starch Based Foam Plates
AYGOUN A, USLU M. K., POLATS.
International Food Congress Novel Approaches in Food Industry NAFI 2014, Aydin, Tiirkiye, 26 - 29 Mayis 2014
XXV. Inactivation Kinetics of Pectin Methylesterease Under Thermosonication and Thermal Pasteurization
Process Conditions in Orange Juice
AGCAM E,, POLAT S., AKYILDIZ A, FENERCIOGLU H.
International Food Congress Novel Approaches in Food Industry NAFI 2014, Aydin, Tiirkiye, 26 - 29 Mayis 2014
XXVI. Turung Eksisi Uzerine Bir Arastirma
AKCALIOGLU 0., AGGAM E., POLAT S., UCAN TURKMEN F., AKYILDIZ A.
4. Geleneksel Gidalar Sempozyumu, Adana, Tiirkiye, 17 - 19 Nisan 2014
XXVII. Limonata
AGCAM E,, POLAT S., DURSUN G., GOVCE G., MERGEN G., AKYILDIZ A.
LIMONATA, Tiirkiye, 17 - 19 Nisan 2014, ss.823-827
XXVIIL. Karaisali Biber Salgasi Uretimi Uzerine Bir Aragtirma
POLAT S., AGCAM E,, YOCEL T., AKYILDIZ A.
4. Geleneksel Gidalar Sempozyumu”, "4. Geleneksel Gidalar Sempozyumu, Tiirkiye, 17 - 19 Nisan 2014
XXIX. Turung Eksisi Uretimi Uzerine Bir Arastirma
AKCALIOGLU 0., AGGAM E., POLAT S., UGAN TURKMEN F., ASLAN S., AKYILDIZ A.
4. GELENEKSEL GIDALAR SEMPOZYUMU, Adana, Tiirkiye, 17 - 19 Nisan 2014, ss.814-818
XXX. Kagit helvanin bazi 6zellikleri iizerine bir arastirma
POLAT S, AGCAM E., AKYILDIZ A, FENERCIOGLU H.
III. Geleneksel Gidalar Sempozyumu, Konya, Tiirkiye, 10 - 12 Mayis 2012, ss.207-209
XXXI. Kagit Helvanin Baz1 Ozellikleri Uzerine Aragtirma



POLAT S, AGCAM E., AKYILDIZ A, FENERCIOGLU H.
III. GELENEKSEL GIDALAR SEMPOZYUMU, Konya, Tiirkiye, 10 - 12 Mayis 2012, ss.207-209
XXXIl. Dolmalik Patlican Kurusu Uretimi Uzerine Bir Aragtirma
POLAT S., AGCAM E., UCAN TURKMEN F., AKYILDIZ A., FENERCIOGLU H.
III. GELENEKSEL GIDALAR SEMPOZYUMU, Konya, Tiirkiye, 10 - 12 Mayis 2012, ss.194-196
XXXIII. Properties of baked foams obtained from native and cross linked corn starches
USLU M. K,, POLAT S., AYGUN A.
Novel Aproach in Food Industry 2011, Tiirkiye, 26 - 29 Mayis 2011
XXXIV. Viscosities And Morphological Properties Of The Modified Corn Starches
AYGOUN A, USLU M. K, POLAT S.
International Food Congress Novel Approaches in Food Industry, Tiirkiye, 26 - 29 Mayis 2011
XXXV. Effects of corn fiber clay and beeswax on the some properties of corn starch based foam trays
USLU M. K,, POLAT S., AYGUN A.
Novel Aproach in Food Industry 2011, Tiirkiye, 26 - 29 Mayis 2011
XXXVI. Application of whey protein based edible coatings to extend the shelf life of fresh cut Rocha pear
SUSANNA ALDES F., POLAT S.
Actas del IX Simposio Nacional y VI Ibérico sobre Maduracién Postcosecha, 1 - 03 Mayis 2008

Desteklenen Projeler

CABAROGLU T., DARICI M., ERTEN H.,, POLAT S., Ozonur A, Yiiksekégretim Kurumlari Destekli Proje, Gukurova
Universitesi Alkollii ickiler Analiz Ozel Gida Kontrol Laboratuvari Alt Yapisinin Gelistirilmesi, 2021 - 2023

POLAT S,, Yiiksekdgretim Kurumlar: Destekli Proje, Ceviz i¢ Zar1 Ekstrakt ile Giiglendirilmis Yenilebilir Kaplamanin i¢
Cevizin Kalite Ozellikleri Uzerine Etkisi, 2020 - 2023

POLAT S., Pan H. C., Yiiksekdgretim Kurumlar1 Destekli Proje, Enkapsiile DLimonen Igerikli Aktif Kagit Uretimi, 2021 -
2022

ERTEN H., DARICI M., POLAT S,, Yiiksekégretim Kurumlar1 Destekli Proje, GCUKUROVA UNIVERSITESI GIDA
MUHENDISLiGI BOLUMU MUDEK EGITiM AKREDITASYONU VE ALKOLLU iCKILER ANALIZ OZEL GIDA LABORATUVARI
AKREDITASYON DENETIMI ALTYAPI PROJESI, 2019 - 2021

BENLI H., POLAT S., Yiiksekdgretim Kurumlar1 Destekli Proje, Cukurova Universitesi pilot sucuk isletmesi kosullarinda
iretilen geleneksel Tiirk sucuklarinin kalitesi tizerine formiilasyonun ve liretim tekniklerinin etkisi, 2018 - 2021

ERTEN H., AGIRMAN B., CABAROGLU T., DARICI M., POLAT S., Yiiksekogretim Kurumlari Destekli Proje, Cukurova
Universitesi Gida Mithendisligi Béliimii Alkollii i¢kiler Analiz Ozel Gida Kontrol Laboratuvari Alt Yapisimnin Gelistirilmesi,
2018 - 2021

AGCAM E., DUNDAR B, AKYILDIZ A, PAYDAS S., SARIDAS M. A., POLAT S,, Yiiksekogretim Kurumlari Destekli Proje, Baz
Cilek Cesitlerinde Aktif Hasat Siiresince Hasatta ve Raf Omrii Sirasinda Meyve Kalite Parametreleri ile Enzim iliskileri,
2018 - 2020

POLAT S,, Yiiksekogretim Kurumlar: Destekli Proje, Production of Colored Lemonade and Effect of Heat Pasteurization
on Quality Parameters, 2016 - 2017

BENLI H., AKYILDIZ A, AGCAM E., POLAT S., Yiiksekogretim Kurumlar1 Destekli Proje, Gida Bilimi ve Teknolojisinde Son
Gelismeler Calistayy, 2015 - 2016

POLAT S., TUBITAK Projesi, Nanokompozit Ambalaj Filmi Uretimi Ve Muzun Raf Omrii Uzerine Etkisinin Aragtirilmasi,
2014 - 2015
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Avsar Simit ve Unlu Mamuller, Uretim Miihendisi
Unifree Gilimriiksiiz Magazacilik, Satis Temsilcisi
Urart, Satis Temsilcisi

Universidade Catélica Portuguesa, Erasmus Degisim Programi Ogrencisi
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